(from Wednesday to Saturday)
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THE MENU CAN BE USED FOR A MINIMUM OF TWO PEOPLE, IT APPLIES TO ALL GUESTS
AND CANNOT BE CHANGED.

Our aperitif: Vernaccia like it used to be
Sardinian olives, pecorino cream
sausage on the cutting board, carasau bread and hot civraxiu

Tuna botargo on its summer garden
Local octopus catalan
Little tuna tartare and caper from Selargius
Irish oyster on ice and its dip
Fried squid filled with potato and pecorino cheese

Red tuna raviolo and zucchini cream
Mixed grill from the gulf cooked on charcoal
Pardula tranformed into icecream

Microfiltered water
Coffee and myrth, limoncino or filuferru

Menus subject to change based on product availability
and not suitable for intolerants and allergies.

€55.00 excluding wine, soft drinks and spirits
€70.00 with paired wine: “Opale” Vermentino Cantine Mesa (1 btl x 2 pax)
€75.00 Paired with 4 wines by the glass (depending on the type available)



